
 
 

desserts 
 

CHOCOLATE CHIP ICE CREAM CAKE 

             CHOCOLATE AND CARAMEL SAUCE, CANDIED MACADAMIA NUTS    8.95 
 

S’MORES BRULEE  

               HOUSEMADE GRAHAM CRACKER, MARSHMALLOW     8.95 
 

VALRHONA MOLTEN CAKE  

              PORT INFUSED BERRIES AND WHIPPED CREAM     8.95 
 

SOUR CREAM PUMPKIN CHEESECAKE 

             GINGER SNAP COOKIES     7.95 
 

ICE CREAM AND SORBETS 

           BISCOTTI    7.95 
 

WARREN’S COOKIE PLATE 

               PEANUT BUTTER-CHOCOLATE, COMPOST, MUDSLIDE    5.95 

 

 

small sweet bites with “company” 
 
 

chocolate peanut butter palette — TOMMASO BUSSOLA RECIOTO     13 

 

vermont double cream brioche “grilled cheese”— kracher cuvée beerenauslese      13 

 

VANILLA ICE CREAM AND CHOCOLATE BISCOTTI — DON PX 1985 PEDRO XIMENEZ SHERRY    12 

 

prosciutto, peach, &  humboldt fog CROSTINI —  baumard “quarts de chaume” 2006    14  

 

“THE QUAD” ALL FOUR SMALL BITES WITHOUT “COMPANY” FOR YOUR TABLE TO SHARE    10 

 

award winning cheeses hand selected by our chef, hunter morton 
 

CHEESES SERVED WITH FIG PUREE, FRUIT, NUTS, CROSTINIS 

CHOICE OF 3 ARTISAN CHEESES $10  OR  5 CHEESES $15  

 

MIDNIGHT MOON,CYPRESS GROVE, ACACIA, CALIFORNIA 

 

DOUBLE CREAM CREMONT  

VERMONT BUTTER AND CHEESE CREAMERY, VERMONT 

 

SMOKED BLUE, ROGUE RIVER CREAMERY, OREGON 

 

HUMBOLDT FOG, AGED GOAT, CYPRESS GROVE, CALIFORNIA 

 

CABOT CLOTHBOUND CHEDDAR, CAVE AGED, 14 MONTHS, VERMONT 

 

 

WARREN JOHN HARDMAN, PASTRY CHEF 

coffee drinks  

$7.50                     

 -topped with whipped cream-         

keoke coffe  

brandy, kahlua   
 

bailey’s coffee 

baileys  
 

jamaican coffee 

tia maria, dark crème de cocoa                                                                                                                                                                                                

harney & sons teas                                                  

 $2.75 

-silken sachet tea bags-                                                                       

black teas                                                                                                 

english breakfast, paris, earl grey supreme 

herbal teas (decaffeinated)                                                     

chamomile, mint verbena, decaf ceylon                                                                                                                                   

others                                                                            

organic citrus green, hot cinnamon spice                                           


